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Apple Galette (Part 1) 


Let’s make and bake this sweet treat! What exactly is a galette? It’s like a pie without the pie tin. With a buttery crust anda 
yummy cinnamon apple filling, this recipe is one of Chef Dan’s favorites. 
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DOUGH 
INGREDIENTS: 


1% cups of flour 

1 to 2 tablespoons of 
sugar 

1 teaspoon of salt 


1 stick unsalted butter 
+ more for topping 


4 to 6 tablespoons of 
cold water + more if 
needed 


Recipe makes: 
4 small galettes 


Whisk the flour, sugar, 


and salt together in a bowl. 


Cut the butter into small 
blocks, then mix into the 
flour mixture until it looks 
like a pebbly mixture. 


Add the water one 
tablespoon at a time and 
mix until the dough comes 
together. 


Roll it into a ball, wrap in 
plastic wrap, then chill in 
freezer for 30 minutes. 
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Apple Galette (Part 2) 


Let’s make and bake this sweet treat! What exactly is a galette? It’s like a pie without the pie tin. With a buttery crust anda 
yummy cinnamon apple filling, this recipe is one of Chef Dan’s favorites. 
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ao Prep step: Ask a grown-up to STEP 4 Ask grown-up to bake for 30 
preheat the oven to 350 degrees. minutes or until the crust is 


APPLE FILLING golden brown. 
INGREDIENTS: STEP 4 Peel and thinly slice the 

apples. Mix them in a bowl 

with brown sugar, vanilla, 

cinnamon, and a squeeze of 

lemon juice. Toss with flour. 


3 large apples 
1lemon 
Y4 cup of brown sugar 


1 teaspoon of 
cinnamon 


1 teaspoon of vanilla 
1 tablespoon of flour 


Take the dough out of the 
freezer, and cut it into four 
equal pieces. Roll each piece 
out into a rough circle. 


Fill the middle of each piece 
of dough with the apple 
filling. Crimp the edges and 
put them on a baking sheet. 
Top with a pat of butter. 


Recipe makes: 
4 small galettes 
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Do you have a special family recipe? 


Use this blank recipe card to write down the ingredients and steps together! 
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